CURRIED EGG SANDWICHES 


3 tablespoons mayonnaise 
1 teaspoon curry powder 
Ye teaspoon salt 
Yq teaspoon freshly ground pepper 
4 hard-cooked eggs, chopped 
6 tablespoons unsalted butter, softened 
Yq cup chutney, chopped 
16 very thin slices pumpernickel or 
whole wheat bread, crusts removed 


In medium bowl combine mayonnaise, 
curry powder, salt and pepper. Stir in 
eggs. (Can be made ahead. Cover and 
refrigerate up to 24 hours.) 

In small bowl combine butter with 
chutney until smooth. (Can be made 
ahead. Cover and refrigerate up to 24 
hours.) Spread on bread. Top half the 
slices with egg salad, then top with re- 
maining bread. Cut sandwiches diago- 
nally into quarters. Makes 32 sand- 
wiches, about 70 calories each. 


